International Journal 


2 + 
4 
a 
‘ 
4% ) 


of Food Microbiology 
RAT International Journal of 
ELSEVIER Food Microbiology 26 (1995) 387-389 
Contents of Volume 26 
Number 1, June 1995 
Special Issue 


Reviews from the Sixth International Symposium 
of the Working Party for Culture Media, Part II 
Heidelberg, 30 March-—3 April, 1992 


Edited by G.D.W. Curtis, J.E.L. Corry and R.M. Baird 


Preface Vii 
Regular Papers 

G.D.W. Curtis and W.H. Lee (UK, USA) 

Culture media and methods for the isolation of Listeria monocytogenes 1 


R.M. Baird and W.H. Lee (UK, USA) 
Media used in the detection and enumeration of Staphylococcus aureus 15 


C. Jeppesen (Denmark) 
Media for Aeromonas spp., Plesiomonas shigelloides and Pseudomonas spp. from food and 


environiment 25 


J.E.L. Corry, D.E. Post, P. Colin and M.J. Laisney (UK, France) 
Culture media for the isolation of campylobacters 43 


T.J. Donovan and P. Van Netten (UK) 
Culture media for the isolation and enumeration of pathogenic Vibrio species in foods and 
environmental samples 77 


R.M. Blood and G.D.W. Curtis (UK) 
Media for ‘total’ Enterobacteriaceae, coliforms and Escherichia coli 93 


M. Busse (Germany) 
Media for salmonella 117 


388 Contents of Volume 26 
Number 2, July 1995 


Regular Papers 


M.J. Coventry, K. Muirhead and M.W. Hickey (Australia) 
Partial characterisation of pediocin PO, and comparison with nisin for biopreservation of meat 
products 


R. Dewanti and A.C.L. Wong (USA) 
Influence of culture conditions on biofilm formation by Escherichia coli 0157:H7 


J.R. Patel and L.R. Beuchat (USA) 
Enrichment in Fraser broth supplemented with catalase or Oxyrase®, combined with the 
microcolony immunoblot technique, for detecting heat-injured Listeria monocytogenes in foods 


P. Burden, P. Stross, N.J. Andrews and M.H. Greenwood (UK) 
Factors affecting results obtained with European Community tests for pasteurized milk sampled 
at the heat treatment establishment 


L.A. Devriese, B. Pot, L. Van Damme, K. Kersters and F. Haesebrouck (Belgium) 
Identification of Enterococcus species isolated from foods of animal origin 


J. Baranyi and T.A. Roberts (UK) 
Mathematics of predictive food microbiology 


M.L.L. Palop, J.P. Smiths and B. Ten Brink (Spain, Netherlands) 
Degradation of sinigrin by Lactobacillus agilis strain R16 


J.J. Leisner, G.G. Greer, B.D. Dilts and M.E. Stiles (Canada) 
Effect of growth of selected lactic acid bacteria on storage life of beef stored under vacuum and 


in air 
Research Note 


S. Loncarevic, M.-L. Danielsson-Tham and W. Tham (Sweden) 
Occurrence of Listeria monocytogenes in soft and semi-soft cheeses in retail outlets in Sweden 


Short Communications 


A.J.A. Essers, C.M.G.A. Jurgens and M.J.R. Nout (Netherlands) 
Contribution of selected fungi to the reduction of cyanogen levels during solid substrate 
fermentation of cassava 


L.L. Costanzo Anunciagao, W.R. Linardi, L.S. Do Carmo and M.S. Bergdoll (Brazil, USA) 
Production of staphylococcal enterotoxin A in cream-filled cake 


Calendar of Events 


133 


147 


177 


187 


199 


219 


231 


245 


4 
| 
= 
| 


Contents of Volume 26 
Number 3, August 1995 


Regular Papers 


G. Blank and D. Corrigan (Canada) 
Comparison of resistance of fungal spores to gamma and electron beam radiation 


E.H. Drosinos and R.G. Board (UK) 
Attributes of microbial associations of meat growing as xenic batch cultures in a meat juice at 


4°C 


T. Humphrey, M. Mason and K. Martin (UK) 
The isolation of Campylobacter jejuni from contaminated surfaces and its survival in diluents 


P. Dalgaard (Denmark) 
Modelling of microbial activity and prediction of shelf life for packed fresh fish 


P. Dalgaard (Denmark) 
Qualitative and quantitative characterization of spoilage bacteria from packed fish 


M. Biilte and P. Jakob (Germany) 
The use of a PCR-generated invA probe for the detection of Salmonella spp. in artificially and 


naturally contaminated foods 


W.J. Kelly, R.V. Asmundson, G.L. Harrison and C.M. Huang (New Zealand) 
Differentiation of dextran-producing Leuconostoc strains from fermented rice cake ( puto) using 
pulsed-field gel electrophoresis 


H. Rosenkvist and A. Hansen (Denmark) 

Contamination profiles and characterisation of Bacillus species in wheat bread and raw materi- 
als for bread production 

A. Pérez Chaia, A.M. Strasser de Saad, A.P. De Ruiz Holgado and G. Oliver (Argentina) 


Short-chain fatty acids modulate growth of lactobacilli in mixed culture fermentations with 
propionibacteria 


Research Note 

T.J. Pritchard, K.J. Flanders and C.W. Donnelly (USA) 

Comparison of the incidence of Listeria on equipment versus environmental sites within dairy 
processing plants 


Calendar of Events 


Contents of Volume 26 


269 


319 


335 


345 


353 


375 


- = — — — _ 


